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© The present invention consists of a single-dose 
espresso maker for preparing infusions in general, to 
be disposed of after being used. It consists of two 
glass-shaped containers (1,5), one of which contains 
water to be heated and the other of which, equipped 
with a filtering bottom wall, contains the infusion 
product; the mutually opposite mouths of both said 
containers are coupled with each other by grafting, 
with the interposition of a water-sealing disk-shaped 
element of pre-established strength (2), which can 
be broken by the pressure developed by heated 
water; and of at least one perforated disk-shaped 
element (4). After heating the water containing ele- 
ment, the pressure of generated water vapour 
causes the breakage of said sealing disk, enabling 
water to flow through the filter-container containing 
the infusion product and hence the desired infusion 
to be produced and fed to a container associated 
with the espresso maker. 
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SINGLE-DOSE ESPRESSO MAKER FOR INFUSIONS IN GENERAL, TO BE DISPOSED OF AFTER USE 



The present invention relates to a single-dose 
espresso maker for preparing various kinds of infu- 
sions, such as coffee, tea, camomile tea, and the 
like, prearranged as a cartridge containing all of the 
necessary components, to be disposed of after 
use. 

It is well known that the espresso makers for 
one or two coffee cups, normally for household 
use, are constituted by a water container, a cup- 
filter to be filled with ground coffee and by a 
container with a perforated bottom wail to be coup- 
led, by screwing down, with the underlying water 
container, with the interposition of a sealing gasket. 

These types of espresso makers, obviously re- 
useable many times, besides being limited to the 
production of coffee infusions, suffer, in practice, 
from the drawback of requiring water to be 
charged, the dose of ground coffee to be charged 
to the filter and a source of heat, such as a gas 
flame, an electrical heater, or the like, to be avail- 
able each time that the espresso maker has to be 
used. These operations have ail to be carried out 
carefully, above all as regards the metering of 
water and of ground coffee, in order to obtain an 
infusion having the desired characteristics of fla- 
vour and taste. Furthermore, inasmuch as the pres- 
sure, and therefore the temperature under which 
the water flows through the coffee blend cannot be 
controlled, not always adequately exhausting the 
product from which the infusion is made is possi- 
ble, in that in some cases, the water flows along 
preferential paths through the same product, with 
the density and the flavour of the obtained infusion' 
being consequently reduced. 

It is known as well that the present re-charge- 
able espresso makers, precisely due to the fact 
that they operate at uncontrollable pressure and 
temperatures, do not enable the user to use them 
in order to obtain either infusions different from 
coffee infusions, or particular types of beverages, 
such as. e.g., beverages with milk, flavours, and 
the like. 

A purpose of the present invention is of provid- 
ing a single-dose espresso maker as a sealed 
cartridge, so conceived as to make it possible 
different types of infusions either with water or with 
other liquids to be prepared as required, which 
espresso maker is suitable for being disposed of 
after use. 

Another purpose of the present invention is of 
proving an "use-and-throw-away" espresso mak- 
er, having such a structure as to enable the user to 
adjust water pressure, according to the types of 
infusions to be obtained, at the most suitable val- 
ues in order to obtain the best exhaustion to be 



obtained of the infusion material in powder form, 
without same water establishing preferential pas- 
sage paths. 

A further purpose of the present invention is of 
5 providing a single-dose espresso maker which es- 
sentially is an enbloc device, easy to be used, 
highly reliable, and also equipped with its own 
standalone heat source. 

Not a least purpose is of providing an espresso 
io maker so conceived as to secure a perfect pres- 
ervation over time of the product from which the 
infusion has to be made, to make it possible liquids 
different from water to be used, and to practically 
result cheap and manufacturable from both metal 
is material and high-temperature-resistant plastic ma- 
terials. 

These and still further purposes, which will be 
clearer from the following, are practically achieved 
by a single-dose espresso maker for producing 
20 infusions in general, and useable once only, which 
is constituted, according to the present invention, 
by at least two container bodies, one of which, 
substantially having the shape of a glass destined 
to contain the water to be heated in order to 
25 prepare the Infusion, and the other of which sub- 
stantially has the shape of a filter-container des- 
tined to contain a dose of product from which the 
infusion has to be made, such as coffee, tea, 
camomile flower, and the like, corresponding to 
30 one cup of infusion, with the mouths of said con- 
tainers being coupled with each other along their 
respective peripheral edges and tightly sealed with 
the interposition of a disk-shaped element having a 
pre-established mechanical strength in order to 
35 keep water tightly confined and separated from the 
product from which the infusion has to be made, 
and of at least one disk-shaped element provided 
with one or more holes, so as to enable, after the 
water container being heated, the pressure devel- 
40 oped by the same water to break said disk-shaped 
sealing element, making it possible water to flow 
through the dose of product from which the infu- 
sion has to be made, and hence the infusion to be 
produced and fed to a cup, or the like. 
45 More particularly, according to a first form of 

practical embodiment of the present invention, said 
two container bodies are coupled with each other in 
a mutually opposite position, with ihe water con- 
tainer being positioned above the filter-container 
so element containing the infusion product, and there- 
fore with the movement of water taking place from 
up downwards, in the body of said water container 
a large housing being provided in order to house a 
heat source, for instance of the chemical-reaction 
type. 
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According to another form of practical embodi- 
ment of the present invention, said two container 
bodies are positioned in a mutually opposite posi- 
tion, with the water container being positioned un- 
der the container containing the product from which 
the infusion has to be made, with inside the water 
container a bell-shaped element being housed, 
having such dimensions as to define an annular 
hollow space with the wall of the external container, 
so as to make it possible the bell-shaped element 
to move upwards from the bottom of the same 
container when the container of water is heated, 
under the thrust applied by water pressure, and 
water to be forced to flow upwards through said 
hollow space and then flow through the product 
from which the infusion has to be made, which 
infusion, leaving the espresso maker from the up- 
per side of said espresso maker, is collected inside 
a container coaxially anchored, either stably or with 
possibility of removal, to the same container of the 
product from which the infusion has to be made. 

The present finding is disclosed in greater de- 
tail in the following according to some forms of 
practical embodiment thereof, with reference to the 
hereto attached drawing tables, given for merely 
Illustrative and non-limiting purposes, in which: 

Figure 1 shows an upside-down glass con- 
tainer, constituting a component of the disposable 
espresso maker according to the present invention; 

Figures from 2 to 4 show separate side 
views of the disk-shaped filtering elements of the 
coffee maker according to the present invention; 

Figure 5 shows the container of the product 
from which the infusion has to be made, suitable 
for being coupled with the elements of above Fig- 
ures from 1 to 4; 

Figure 6 shows a support element asso- 
ciated with the espresso maker according to the 
previous figures; 

Figure 7 shows a portion of peripheral graft- 
ing suitable for connecting, under tightly sealed 
conditions, ail of the elements of the espresso 
maker; 

Figure 8 shows the finished cartridge-shaped 
espresso maker ready for use, accomplished ac- 
cording to a first form of practical embodiment; 

Figure 9 shows a side view of a second form 
of practical embodiment of a disposable espresso 
maker, accomplished according to the present find- 
ing; 

Figure 10 shows a further form of practical 
embodiment of an espresso maker, also according 
to the present invention; 

Figure 11 shows a bottom plan view, i.e., 
from the side of the mouth of the container accord- 
ing to Figure 10; . , . 



Figures 12, 13, 14 respectively show the 
three components separate from each, other and 
the region of coupling by grafting of the same 
elements which constitute the espresso maker ac- 
5 cording to Figure 10; 

Figure 1 5 shows a side elevation view of the 
complete espresso maker, obtained with the ele- 
ments of the Figures from 12 to 14, and 

Figure 16 shows a side elevation view of an 
10 espresso maker partially modified as compared to 
the espresso maker of Figures 10 and 15. 

Referring to the above figures, and in particular 
to Figures from 1 to 8. the disposable ("use-and- 
75 throw-away") espresso maker according to the 
present invention, as depicted, ready for' use, in 
Figure 8, is constituted by a container 1 made from 
metal or from another, high-temperature-resistant 
material, substantially having the shape of an 
upside-down glass, on whose bottom wall 1a a 
housing 1b of either cylindrical or conical shape is 
provided, designed to house a heat source, e.g., an 
hexothermic-reaction chemical compound, an elec- 
trical resistor, or the like. Of course, such a heat 
source can be provided also all around said water 
container, or also in housings provided on the 
sides, or the like. The mouth of the container 1 is 
provided with a peripheral edge 1c having such 
dimensions as to be then capable, during the as- 
sembling step, of being "grafted" by the piece 
shown in Figure 5. 

With the container 1, the following can be 
furthermore associated: a disk of very thin metal 2 
(e.g., an aluminum foil), similar to the usual silver 
paper, the thickness of which, as we'll see in the 
following, shall be suitably selected; a second met- 
al disk 3 (e.g., of aluminum), provided with one or 
more holes 3a. with the number, the shape and the 
total surface area of said hole(s) being such as to 
be capable together with the thickness of the thin 
disk 2, of causing the whole device to operate 
correctly; and a t^rd metal disk 4 (e.g., of alu- 
minum), perforated in a way similar to the perfora- 
tions of the filters of the usual espresso makers 
available on the market; its perforated portion being 
anyway slightly spaced (at a distance of about 2, 3 
or 4 mm) from its edge 4a, in that (as we'll see in 
the following) water, by flowing downwards through 
one or more holes of the disk 3, after breaking at 
one or more point(s) the silver paper which con- 
stitutes the disk 2, should continue to flow down- 
wards with a pressure which is the same through- 
out the circular surface, in order to make it possible 
the product from which the infusion has to be 
made to be better exhausted, without preferential 
flow paths being determined. 

The espresso maker contains furthermore a 
container 5 having a shape e.g. semispherical, per- 
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forated like the filter of the usual coffee makers 
available from the market, but only in its dashed 
portion 5a (see Figure 5), which will contain the 
material used for preparing the infusion (ground 
coffee, tea leaves, and so forth). 

The espresso maker is assembled by grafting 
with the peripheral edge 5b of the container 5 the 
peripheral edges of ail of the four further elements, 
according to the order as shown in Figure 7. 

Obviously, the grafting can be also accom- 
plished by using the peripheral edge of the con- 
tainer 1, suitably modified, which in that case will 
be the one which grafts the other components. 

More precisely, as shown in Rgure 7, from up 
downwards assembled are: the container 1, which 
contains water; the thin sheet of silver paper 2; the 
disk 3 with large, or variously shaped, one or more 
holes 3a; the disk 4, with normal holes. 

The edge of the filter-container 5, by grafting 
all of the four elements, secures the tight water 
sealing. 

The device operates as follows:* after introduc- 
ing the heat source into the purposely provided 
housing 1b, of either cylindical or conical shape 
(which heat source can be either an electrical resis- 
tor or a chemical reaction), water is heated and 
generates water vapour. When the pressure of this 
latter reaches a certain value (which is determined 
by the thickness of the disk of silver paper 2 with 
relation to the shape, the number, and the surface 
area of the holes of the disk 3), the silver paper will 
be torn at one or more points, and water will flow 
downwards invading the chamber between the 
disks 3 and 4 and then will pass through the holes 
of the filter 4, with a same pressure throughout the 
circular surface even in case the silver paper was 
torn at one point only; water will then flood the 
material for the infusion contained inside the con- 
tainer 5, will extract the soluble portions thereof 
and will fall into the container which will have been 
placed under the cartridge-shaped espresso maker, 
causing the folded edge 5b to rest on an extremely 
simple "IT-shaped support 6 made from a metal 
wire, as schematically shown in Rgure 6, or in a 
whatever else way. 

Rgure 8 shows the outer outline of the finished 
cartridge. 

The cartridge-shaped espresso maker dis- 
closed hereinabove offers the practical advantage 
that the pressure of water, and hence its tempera- 
ture, can be controlled by suitably varying the 
thickness of the disk-shaped, tight-sealing element 
2. as well as the diameter of the hole or holes 3a of 
the disk 3; by changing these parameters, which 
substantially regulate also the time required to pro- 
duce the infusion, several types of infusions can be 
accomplished: for instance, coffee, which requires 
more severe temperature conditions, tea, which, on 



the contrary, requires 'milder thermal conditions, 
and still other beverages. 

Therefore, with a pre-established set of disks 2 
and 3, the manufacturer of the cartridges can pack 

5 and deliver a wide range of infusions, by practically 
using just one type of cartridge. Furthermore, water 
can be replaced by milk, sugared water or water 
containing additives and/or correcting agents, so 
that various types of beverages can be obtained 

70 without the infusion products having to be handled, 
and without the risk that the holes of the filtering 
elements may get closed up. 

According to a different form of practical em- 
bodiment also according to Jhe present finding, the 

75 espresso maker in the form of a seaied cartridge 
can be so accomplished, as to be suitable for 
being used in upside-down position as compared 
to that disclosed and illustrated in Rgures from 1 to 
8. 

20 In fact, by placing the container of water 1 at 
the bottom (see Rgure 9), with its bottom wall 1a 
being slightly sunken, so as to generate a. continu- 
ous edge 1b (or with said edge being provided with 
separate peduncles), in order to keep the container 

25 stably resting on a heating plate (e.g., a gas-fed, or 
an electrical heating plate, or the like), and coupling 
with its upper mouth a filter-container 5 for the 
infusion product, with the interposition of a disk- 
shaped element 4 provided with one or more large 

so hole(s) 4a and, above this latter, of a perforated 
metal disk 3, a cartridge can be provided, which is 
capable of producing the infusion in the top portion 
of the cartridge, and of collecting it inside a con- 
tainer 7 positioned coaxially with the same car- 

35 tridge. Also in this case, the various elements are 
grafted with one another along their peripheral 
edge, as in the precebding case. 

This cartridge is furthermore provided, in order 
to enable heated water to flow upwards and pass 

40 through the product enclosed inside the filter-con- 
tainer 5, with a cylindrical bell-shaped element 8 
coaxially inserted inside the container 1, and hav- 
ing such dimensions of height and diameter, as to 
create a cylindrical hollow space 8a between the 

45 same bell and the inner wall of the container 1, 
which is suitable for enabling heated water to flow 
from the container 1 to the filering disks, and then 
into the filter-container 5. 

This particular form of practical embodiment 

so constitutes a cartridge in which water, by being 
heated, and generating water vapour inside the 
same bell, will enable said vapour to lift the same 
bell, detaching it from the bottom of the container 
1. thus pushing same water to rise insiae the 

55 hollow space 8a. up to flow through the filters 3 
and 4, and then through the infusion product; three 
small protrusions (e.g. of 1 mm) at a mutual dis- 
tance of 120* provided onto the bottom of the bell- 
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shaped element will enable the water to flow even 
when the bell is raised. The infusion is then col- 
lected inside the container 7, also grafted to the 
other elements. 

Also this type of cartridge, after producing the 
infusion, is disposed of, together with the container 
7. 

In Figures from 10 to 15 a further different 
arrangement of the elements which constitute the 
cartridge according to the present invention is dis- 
played. 

According to this form of practical embodiment 
of the present invention, the cylindrical container 1 
for water is coaxially inserted inside a larger con- 
tainer 2; both of said containers are given a slight 
conical shape and are positioned upside-down; the 
product from which the infusion has to be pro- 
duced is contained inside the chamber A between 
the blind bottom of the container 1 and "the perfo- 
rated bottom wall 2a of the container 2, which 
constitutes the outlet filter for the infusion. 

The container 1 is destined to contain water 
and is tightly sealed by means of a disk 10 made 
from a metal material, or from any other suitable 
materials, connected, under tightly sealing condi- 
tions, with both the coaxial containers 1 and 2 by 
grafting its peripheral edge 10a around the periph- 
eral edges 1a, 2a of both containers 1, 2, in the 
same way as in the practical embodiments de- 
picted in the preceding figures. 

The disk-shaped, tight-sealing element 10 has, 
besides its edge 10a prearranged for being bent 
around the edges of the containers, an additional 
ring-shaped hollow 11 (Figures 10-11), performing 
the task of stiffening the cover-bottom of the con- 
tainer of water, as well as of creating a better 
surface of contact with the heating plate (not shown 
in the figures) which will supply heat, as well as of 
constituting a small reserve container for water, in 
order to prevent the sealing disk 10 and the con- 
tainer 1 from being immediately dried. 

Inside the container 2 of the infusion product 
(Figure 13) three or more longitudinal, equidistant 
ribs 12 are relieved in order to keep the container 1 
trued and with possibility of shifting upwards (as 
we'll see in the following), generating between said 
containers 1 and 2 an annular hollow space 13 
capable of enabling water to rise up in order to 
enter the A region between the coaxial containers. 

The tight sealing between the base disk 10 and 
the edge of the mouth of water container 1 can be 
accomplished by either of two way, equally effica- 
cious in order to enable the container 1 to get 
detached from the disk 10 and to move upwards 
under the thrust exerted by water pressure during 
the cartridge heating. 

The first way consists in providing along the 
peripheral edge 1a (Figure 12) of the container 1, 



in case said container 1 is made from a plastic 
material, two reductions in thickness: the first re- 
duction in thickness concerns the "Z" regions 
which, in the practical embodiment shown in Fig- 

s ures 10 and 12, are four, but which can also be 
three regions at a mutual distance of 120°, or even 
more than 4, ail at a same mutual distance; they 
have the shape of an elongated oval arc; the sec- 
ond reduction in thickness concerns the "Z ,B re- 

w gions (Figure 11), which are interposed between 
the M Z" regions, and therefore are in a same num- 
ber as them. 

Said reductions in thickness are provided for a 
purpose which is explained in the following disclo- 

75 sure of how the device operates. 

By having available a heat source, the espres- 
so maker according to Figure 10, but complete with 
the infusion collecting container 14 (see Figure 15) 
(wherein this container can be either of a plastic 

20 material - either with or without a handle - also of 
disposable character, or of metal - with a handle - 
to be used again), water is heated and generates 
water vapour. This latter cannot escape from the 
container 1 and generates a certain pressure inside 

25 it. When said pressure reaches a certain value (0.4- 
0.5 bar), the reductions in thickness provided at the 
"Z" 1 regions enable the container 1 to move up- 
wards for a few tenths of a millimetre, with water 
applying a pressure to the reductions in thickness 

30 at the w Z n regions. Inasmuch as such redutions in 
thickness are considerable, and the walls are hence 
very thin, under the thrust applied by the con- 
stantly increasing water vapour pressure ruptures 
will be produced, through which water can pass, 

35 rise along the hollow space 13 between the con- 
tainers 1 and 2 (which hollow space cannot be 
eliminated owing to the presence of the protrusions 
12) and reach the ground coffee contained inside 
the "A" chamber in order to flow through it, extract- 

40 ing the flavours contained in it, and then be col- 
lected inside the container 14 (Figure 15). 

The correct operation of the espresso maker 
accomplished as disclosed by referring to the Fig- 
ures from 10 to 15 depends, above all, on the 

45 following structural and dimensional factors, i.e.: 

- on the correct ratio of the surface area of the disk 
1 0 to the surface area of the heat source (electrical 
mini plate); 

- on the type of plastic material used for both 
so containers, and possibly also for the collecting con- 
tainer 14; and 

- on the correct dimensioning of the thicknesses 
and of the surface areas at the edge 1a of the 
container 1. 

55 In that regard, we stress that the lifting of even 

just 2 tenths of a millimetre of the container 1 from 
the disk 10 is sufficient for water passage, in that 
such an opening approximately corresponds to the 
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opening of a tube of 6 mm of diameter. 

If, on the contrary, the container 1 is made 
from metal, inasmuch as in that case the differ- 
ences in thickness would be difficult, and maybe 
even impossible, to accomplish, first of all a small 
"lifting" thereof will have to be rendered possible 
by adopting a very thin thickness for the same 
container, and furthermore in order to cause the 
ruptures to take place, which are necessary for 
water passage, cuts - as deep as possible - will be 
produced along most perimeter of n Z" regions. 
Such cuts, under the thrust applied by the pressure 
will yield, and water will be enabled to flow through 
the cracks which will be formed. 

Figure 14 shows a further form of practical 
embodiment of the container 1 and of the disk 10. 
The container 1 (whether of metal or of plastic 
material) is literally "stoppered" by a circular pro- 
trusion 10b provided on the disk 10, so that only an 
inner pressure of about 0.4-0.5 bar (corresponding, 
owing to the concerned surface area, to a total 
thrust of about 10 kg), succeeds in detaching the 
container 1 from the disk 10 and in pushing it 
upwards, in order to cause water to' pass and 
(advantageously) "compress" ground coffee. 

Figure 16 shows finally a form of practical 
embodiment totally made from a metal material, 
easily understandable after the preceding disclo- 
sure. 

The container 1 , which contains water, is tightly 
sealed by the circular protrusion "D" provided at 
the bottom of the container 2, which "grafts" at "A" 
the filter 15, under which ground coffee is en- 
closed. 

The container 14a (a separate piece which, as 
already said, can be either made from a metal - in 
this case, it being re-useable - or from a plastic 
material, in this case it being of use-and-throw- 
away type), "matches" the short conical portion 
"C" of the container 2, creating the tight sealing for 
beverage collection. 

Both circular "B" edges - which lap each other 
-provided on both containers are necessary in or- 
der to prevent ground coffee from occupying the 
circumferential hollow space 13b existing between 
said containers. When the container 1 will move 
upwards, opening the tight seal "D\ the rib "B w on 
the same container will be lifted, generating the 
necessary opening for water to pass. 

From the above, it is clear that when the find- 
ing according to the present invention is practiced, 
it may be supplied with further variants and modi- 
fications of both structural and functional character, 
concerning both the geometrical shape and the 
dimensions thereof, without departing from the 
scope of protection of the same finding. 



Claims 

1. Single-dose espresso maker for producing 
various kinds of infusions, and useable once only. 

5 characterized in that it is constituted by at least two 
container bodies, one of which, substantially having 
the shape of a glass destined to contain the water 
to be heated in order to prepare the infusion, and 
the other of which substantially has the shape of a 

70 filter-container destined to contain a dose of prod- 
uct from which the infusion has to be made, such 
as coffee, tea, camomile flower, and the like, cor- 
responding to one cup of infusion, with the mouths 
of said containers being coupled with each other 

75 along their respective peripheral edges and tightly 
sealed with the interposition of a disk-shaped ele- 
ment having a pre-established mechanical strength 
in order to keep water tightly confined and sepa- 
rated from the product from which the infusion has 

20 to be made, and of at least one disk-shaped ele- 
ment provided with one or more holes, so as to 
enable, after water container being heated, the 
pressure developed by the same water to break 
said disk-shaped sealing element, making it possi- 

25 ble water to flow through the dose of product from 
which the infusion has to be made, and hence the 
infusion to be produced and fed to a cup, or the 
like. 

2. Espresso maker according to claim 1 . char- 
30 acterized in that said two glass-shaped containers 

for water and for the infusion product are coupled 
with each other in a mutually opposite position, 
with the water container being positioned above the 
filter-container containing the product from which 
35 the infusion has to be made, with inside and/or 
around the body of water container housings being 
provided in order to house a standalone heat sour- 
ces of the chemical-reaction type, or the like. 

3. Espresso maker according to claim 1 , char- 
40 acterized in that said two glass-shaped containers 

are positioned in a mutually opposite position, with 
the water container being positioned under the 
container containing the product from which the 
infusion has to be made, with inside the water 

45 container a bell-shaped element being coaxially 
housed, with said bell-shaped element being suit- 
able for defining an annular hollow space with the 
wall of the external container, with said bell-shaped 
element being suitable for being lifted under the 

so thrust applied by the heated water in order to 
enable said water to flow upwards through said 
hollow space, to flow through the product, with the 
infusion being then expelled and collected «nside a 
container coaxially anchored, either stably or with 

55 possibility of removal, to the same container of the 
product from which the infusion has to be made. 
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4. Espresso maker according to claim 1 , char- 
acterized in that the mouths of said glass-shaped 
containers are provided with a protruding peripheral 
edge, with at least one of said peripheral edges 
being so dimensioned at to be capable of being 5 
bent around the edge of said tight-sealing disk- 
shaped elements and of said filtering disk element, 

in order to tightly seal the container of water sepa- 
rately from the container of the product from which 
the infusion has to be made. 10 

5. Espresso maker according to claim 3, char- 
acterized in that said bell-shaped element is moun- 
ted coaxially guided inside said water container by 
vertical ribs provided on the inner surface of the 
same container. 75 

6. Espresso maker according to claim 3, char- 
acterized in that said liftable bell element is an- 
chored to the bottom of water container by means 
of a forcing of its opening against ring-shaped 
reliefs or grooves provided on the same bottom of 20 
the container, with the unlocking of the bell element 
being caused by the pressure generated by heated 
water. 

7. Espresso maker according to claim 1, char- 
acterized in that both said containers, respectively 25 
for water and for the product from which the infu- 
sion has to be made, are arranged the one co- 
axially inside the other one, in an upside-down 
position and closed at their bottom by grafting by a 
heat-absorbing disk-shaped element, with said wa- 30 
ter container being provided, along its peripheral 
annular edge, with regions of reduced thickness or 

with cuts suitable for making it possible the same 
container to be initially and partially lifted during 
the heating, relatively to the heat absorbing disk 35 
element and then water to pass between said- 
coaxial containers, and therefore said water enter 
the chamber containing the product from which the 
infusion has to be made, with said infusion leaving 
the espresso maker from the top of the external 40 
container and being collected inside a container 
associated with the espresso maker, coaxial with it. 
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